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applied in the determination of the microbiological quality of finished
products. The results of such tests should confirm the effectiveness of the
control over critical control points. For example, a sliced product with a
significantly higher APC than the unsliced product is an indication of
failure to adequately clean and sanitize equipment and/or the use of pro-
cessing equipment for too long a period before cleanup. High counts on
the surface of such products as frankfurters have similar implications,
since surface counts should be negligible. The application of microbio-
logical criteria, including purchase specifications to nonmeat ingredients
(in particular, spices), may be appropriate for some products. Cooked
cured meats have not proven to be a Salmonella hazard. The application
of microbiological criteria to these products after they have entered retail
channels is inappropriate, despite the fact that many states and munici-
palities have promulgated standards and guidelines.

Fermented Sausages

Microbiological criteria may be useful in the qualitative and/or quan-
titative evaluation of starter culture activity (see Chapter 5). Such a cri-
terion might be a part of a purchase specification. The primary
microbiological hazard is growth and enterotoxin formation by S. aureus
(Barber and Deibel, 1972). To monitor this hazard, the outer 3-rnm layer
of the individual sausage may be sampled for viable S. aureus at the end
of the fermentation cycle before the product is heated and/or dried. Since
5". aureus death may have occurred in products ready for consumption, it
may be necessary to test the casing or outer 4-mm of meat for thermo-
nuclease and/or enterotoxin (Johnston and Tompkin, 1984). These mi-
crobiological criteria are best applied at the processing plant. Presence of
Staphylococcus enterotoxin should not be tolerated. The product at any
point in the distribution should be recalled if there is evidence of the
presence of enterotoxin. Other microbiological criteria are not warranted.

Canned Uncured Meats

Both low-acid and acid products in this category are discussed in parts
J and K of this chapter.

Shelf-Stable Canned Cured Meats

Included in this category are products that receive a "botulinal cook,"
namely, canned viennas, corned beef, etc. Such products are discussed
in the section on canned foods as are luncheon meats and small canned